Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


0 


OF  AGRICULTURE 


Subject:  "Suggestions  for  the  Thanksgiving  Dinner,"  MeTwfs  and  recipes  from 
the  Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture. 


•  As  I  told  you  last  Friday,  today's  talk  will  consist  of  menus  and  recipes 
for  the  Thanksgiving  dinner,  in  other  words,  we'll  "talk  turkey",     I  shall  give 
you  two  menus,  and  three  recipes. 

It  was  rather  difficult  to  decide  what  meat  to  have  for  Thanksgiving  dinner, 
Turkey,  of  course,  is  the  traditional  fowl  to  serve  on  Thanksgiving  day.  Accord- 
ing to  market  reports,  the  turkey  crop  this  year,  in  the  leading  turkey  states 
as  a  whole,  is  about  5  per  cent  smaller  than  last  year's  crop,    Texas,  which 
supplies  more  turkeys  than  any  other  state,  has  12  per  cent  more  turkeys  than 
it  had  last  year.    So,  if  you  are  planning  to  have  a  family  reunion  this  week, 
you  can  probably  get  a  turkey  for  your  out-of-town  guests,     I  have  a  letter 
here  from  a  radio  friend  who  says  she  can't  serve  turkey  this  year,  and  she 
wants  me  to  suggest  some  other  appropriate  meat, 

For  those  who  are  not  serving  turkey,  there  are  chickens  and  ducks,  guineas 
and  geese,  and  game  of  various  kinds.    Other  meat  suitable  for  this  hsliday  are 
Roast  Ham,  fresh  or  smoked;  Planked  Steak;  Stuffed  Roast  of  Veal;  Mutton  with 
Caper  Sauce,  and  Pork  Loin. 

I  shall  give  you  the  menu  for  Thanksgiving  dinner  Number  I.  If  the  foods 
in  this  menu  are  not  available  in  your  community,  perhaps  Menu  Number  2  will  be 
just  what  you  want. 

Menu  Number  I,  first.    By  the  way,  these  dinners  are  to  be  served  in  three 
courses,  since  they're  company  dinners.    All  ready  now,  for  Menu  Number  I. 
First  course,  Clear  Soup,  second  course,  Roast  Guinea,  Brussels  Sprouts,  Creamed 
Jerusalem  Artichokes,  or  Chestnuts,  Spiced  Apple  Jelly,  and  Celery  and  Olives; 
third  course,  Cranberry  Pie,  Coffee,  and  Nuts.    Perhaps  you  prefer  to  serve  your 
coffee  with  the  main  course,  instead  of  with  dessert. 

The  only  recipe  I  shall  give  you,  in  connection  with  this  dinner,  is  the 
Cranberry  Pie,     Six  ingredients,  for  the  Cranberry  Pie: 

1  quart  cranberries  2  tablespoons  butter 

l-l/2  to  2  cups  sugar  l/4  teaspoon  salt,  and 

l/2  cup  7/ater  Pastry 

Check  your  ingredients,  please,  while  I  repeat  them:  (Repeat), 
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Select  firm  berries,  and  wash  them  well,  rejecting  all  that  are  withered. 
Make  a  sirup,  of  the  sugar,  water,  and  salt,  when  the^  sugar  is  dissolved,  add 
the  cranberries,  and  cook  for  five  to  eight  minutes,  until  the  berries  have  a 
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glazed  look.    Add  the  "butter,  and  cool.     Lino  a  pie  tin  with  pastry.    Pour  in 
the  cranberries.     Moisten  the  rim  of  the  lover  pie  crust,  add  the  upper  crust, 
and  press  the  edges  together,  to  hold  in  the  juices.     Cut  a  slit,  to  allow 
the  steam  to  escape*    Sake  until  the  crust  is  golden  brown. 

That's  all,  for  Thanksgiving  dinner  Number  1,  ^7hich  includes  Roast  Guinea, 
Brussels  Sprouts,  Creamed  Jerusalem  Artichokes  or  Chestnuts,  Spiced  Apple  Jelly, 
Celery  and  Olives,  Cranberry  Fie,  Coffee,  and  Nuts, 


Now  we  are  ready  for  Menu  Number  2.     I  may  as  well  tell  you  that  we  are 
going  to  serve  Menu  Number  2  at  our  house  on  Thanksgiving  day,   so  don't  he  sur- 
prised if  I  show  more  interest  in  it,  than  in  Menu  Number  I, 

Here's  Menu  Number  2:  First  coarse,  Tomato  Bouillon;  second  course,  Planked 
Steak,  French  Fried  Onions,  Cauliflower,:  and  Sweet  Cucumber  Pickles;  third  course 
Hot  Indian  Pudding  with  Vanilla  Ice  Cream,  Coffee,  and  Nuts. 

As  you  know,  bouillon  is  a  soup  made  from  lean  beef,  seasoned  delicately, 
and  usually  cleared.     I'm  having  a  first  course  of  bouillon  on  account  of  Aunt 
Lucille.    You  see  Aunt  Lucille  comes  to  see  us  once  a  year,  on  Thanksgiving  day. 
She  is  exceedingly  "ritzy"  in  her  taste.     So  I  thought  a  delicate  bouillon,  with 
thin  slices  of  lemon,  covered;  with  chopped  parsley,  floating  on  top  of  it,  would 
be  just  the  thing  for  Aunt  Lucille.     I  shall  serve  it  in  my  new  bouillon  cups. 
Since  I  am  having  Tomato  Bouillon  especially  for  Aunt  Lucille,  I  thought  it  only 
fair  to  have  something  special  for  Uncle  Jim,  too,     That's  why  I  chose  Planked 
Steak,  and  French  Fried  Onions, 


My  recipe  for  Tomato  Bouillon  calls  for  one  dozen  ingredients,  as  follows: 


2  quarts  canned  tomatoes 

2  cups  meat  broth 

4  carrots 

6  stalks  celery 

1  onion 

1  small  green  pepper 
Once  more,  1fhe  twelve  ingredients:  (Repeat) 


3  cloves 

l/2  teaspoon  peppercorns 
l/4  cup  tarragon  vinegar 
1  teaspoon  salt 
l/8  teaspoon  pepper,  and 
1  tables-noon  butter 


Put  the  tomatoes,  salt,  and  stock  in  a  saucepan.    Add  the  vegetables,  cut 
in  small  pieces,  removing  the  seeds  from  the  pepper.    Bring  to  the  boiling  point, 
then  simmer,  for  fifteen  minutes.     Strain  through  a  thick  layer  of  cheesecloth, 
add  the  tarragon  vinegar,  and  the  butter.    Reheat,  and  serve.    Place  thin  slices 
of  lemon,  with  chopped  parsley  on  top,  in  each  cup  of  bouillon. 


VJhen  Aunt  Lucille  tastes  this  delicious  bouillon,  I'm  sure  she  will  look 
at  me  over  the  top  of  her  gold~rimmed  glasses,  and  say  something  like  this: 
"My  dear,  this  is  really  a  most  ex~traw-dinary  soupJ" 

Uncle  Jim  won't  rhapsodize  over  the  decorated  soup,  but  he  will  be  pleased 
with  the  planked  steak.    He  thinks  that  a  steak,  or  a  fish,  cooked  on  a  plank  of 
oak,  develops  a  flavor  which  surpasses  that  of  all  other  meats. 
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Planked  steak  is  a  method  of  serving,  as  well  as  cooking.     So  you  can 
have  steak  "a  la  plank,"  even  though  you  do  not  have  a  plank.     In  case  you 
have  never  cooked  a  steak  on  a  plank,  I'll  tell  you  that  you  can  buy  the  planks, 
in  a  good  many  sizes,  from  8-l/2  "by  12  inches,  to  12  by  20  inches.     The  planks 
I  priced  were  oval  in  shape,  and  were  to  he  placed  on  a  platter,  when  the  steak 
is  served, 

If  you  do  not  have  a  plank,  place  the  broiled  steak  on  a  large  platter,  and 
arrange  the  cooked  vegetables  around  the  meat. 

But  let's  be  more  specific.     Select  a  thick,  juicy  steak.    Have  it  cut  1- 
l/2  to  2  inches  thick,  from  the  porterhouse  or  the  sirloin.     See  that  the  meat 
is  well  marbled  with  fat.    You  will  want  to  serve  vegetables  on  the  platter  or 
the  plank,  with  the  steak,     Choose  three  or  more  of  the  following  vegetables; 
mashed  potatoes,  peas,  sliced  buttered  carrots,   stuffed  or  fried  onions,  broiled 
or  baked  tomatoes,  or  mushrooms  browned  in  butter,    Have  your  vegetables  cooked, 
and  about  ready  to  serve,  when  you  start  to  broil  the  steak. 

If  you  are  using  a  plank,  sear  the  steak  —  that  is,  brown  it  —  on  both 
sides.  Just  before  the  steak  is  done,  place  it  on  an  oiled  plank.  Around  the 
edge  of  the  plank,  at  regular  intervals,  put  spoonfuls  of  the  mashed  potatoes. 
With  the  bowl  of  the  spoon,  make  a  hollow  in  each  mound  of  potato.  Then  place 
the  steak,  the  plank,  and  the  potatoes  in  the  oven.  Allow  the  potato  to  brown 
delicately,  '.Then  you  take  the  steak  from  the  oven,  fill  the  potato  cups  with 
buttered,  seasoned  peas,  Distribute  the  other  vegetables  around  the  meat,  be- 
tween the  servings  of  potato,    DoesnH  that  sound  attractive? 

If  you  do  not  have  a  plank,  you  can  arrange  the  steak  and  vegetables  on  a 
large  platter,  in  this  same  way,  without  browning  the  potato  in  the  oven.  Be 
sure  that  the  platter  is  large  enough  so  that  the  vegetables  will  not  tumble  off, 
when  the  steak  is  carved. 

The  recipe  for  French  Fried  Onions  is  in  the  Radio  Cookbook,  on  page  18. 
And  by  the  way,  I  had  better  prepare  my  French  Fried  Onions  tomorrow,  so  the 
odor  will  be  out  of  the  house  before  Aunt  Lucille  arrives  in  her  coach  and  four. 
The  onions  can  be  prepared  a  few  days  ahead  of  time,  and  then  "warmed  in  the  oven, 
just  as  potato  chips  are.    French  Fried  Onions  stay  crisp  for  some  days,  and 
they  are  very  good  with  steak. 

I'll  give  you  another  chance,  to  write  this  dinner  menu,  in  case  you  didn't 
hear  it  the  first  time:    First  course,  Tomato  Bouillon;  second  course,  Planked 
Steak,  French  Fried  Onions,  Cauliflower,  and  Sweet  Cucumber  Pickles;  third 
course,  Hot  Indian  Pudding  with  Vanilla  Ice  Cream,  Coffee,  and  Nuts. 

I  haven't  time  today,  to  broadcast  the  recipes  for  Hot  Indian  padding  and 
Vanilla  Ice  Cream,  so  I'll  give  you  these  two  recipes  tomorrow. 


